 WHERE’S THE GROUND BEEF LABELING?

Nutrition information is not required on packages of fresh meat (or poultry or seafood) even though:


( Red meat adds more fat and (artery-clogging) saturated fat to the 

              average American’s diet than any other food

( A diet high in either saturated fat or red meat (researchers aren’t 

    sure which) may raise the risk of colon and prostate cancers 

( Some cuts of meat and poultry have more fat than others

Why are labels missing from the meat counter?

( In 1990, when Congress passed the nutrition labeling law, it cut 

    some deals.  Among them:  in exchange for mandatory labels on 

    almost all processed foods, Congress agreed to a voluntary program 

    for fresh meat, poultry, seafood, and vegetables.

( Instead of labels on those foods supermarkets can post “point-of-

purchase” nutrition information on posters or cards or in brochures    

or notebooks, and the inoformationis only required in 60% of   

supermarket chains (excluding small ones).

Many stores display “Nutri-Facts” information that’s distributed by the supermarket industry’s Food Marketing Institute and reviewed by the U.S. Department of Agrigulture.  But it’s far from perfect!

( Size: The charts squeeze numbers from meats with two different 

    fat trims into tiny triangles.  It takes time to figure out what they 

    mean and good eyesight to read inside of them. 

( Trim:  For steaks or roasts, the chart lists number for a “1/8” fat trim” 

    and for meat that’s “trimmed of visible fat.”  Few people realize that 

   “trimmed of visible fat” is what’s left after technicians remove every bit 

   of fat outside the meat—with a scalpel.


If meat and poultry aren’t labeled are shoppers smart enough to know which cuts are lower in fat?


( In 1994 the meat and supermarket industries asked a nationally 

             representative sample of nearly 700 people to rank four kinds of ground 

             beef from leanest to fattiest: a) chuck b) regular c) round d) sirloin


( More than 40% of shoppers didn’t know that from leanest to 

             fattiest it goes: sirloin, round, chuck and regular. (Round steak is actually 

             leaner than sirloin, but the USDA allows stores to add fat to “ground 

             round”…and not to “ground sirloin”.

What does lean mean?

	Claim
	For all other foods
	For ground beef

	
	No more than
	No more than

	Lean……………………………………………
	10% fat by weight………..
	……22.5% fat by weight

	Extra lean…………………………………
	5% fat by weight………….
	……22.5% fat by weight

	“X” % Lean or “X” % Fat free
	3 grams fat per serving
	……No Limits


The bottom line on meat labeling is can be deceptive!  Especially if a package claims to be some % lean!  Ignore the claims on the packaging and be sure to read the numbers if they are there!

